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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 
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(Reaffirmed  2005) 

indian  Standard 
SPECIFICATION  FOR  WHITE  BREAD 

(  Third  Revision  ) 


0-  Foreword  — In  the  preparation  of  this  standard,  due  consideration  has  been  given  to  the 
Prevention  of  Food  Adulteration  Act,  1954  and  the  Rules  framed  thereunder.  Due  consideration  has 
also  been  given  to  the  Standards  of  Weights  and  Measures  (  Pacf^aged  Commodities  )  /?i//es,  1977. 
However,  wherever  applicable  this  standard  is  subject  to  the  restrictions  imposed  under  these 
regulations. 

1.  Scope  —  This  standard  prescribes  the  requirements  and  the  methods  of  sampling  and  test  for 
white  bread, 

1.1  This  standard  does  not  cover  the  requirements  for  wheat  meal  bread,  brown  bread,  fancy  bread, 
fruit  bread,  milk  bread  and  chemically  leavened  bread,  etc. 

2.  Essential  Ingredients 

2.0  The  following  material  shall  be  used  in  the  preparation  of  dough  for  white  bread. 

2.1  /w>4/D4(  ly/?eaff/ot/r  ) —conforming  to  IS  :  7464-1988  'Specification  for  wheat  flour  for  use  In 
bread  industry  (first  revision)'. 

2.2  Leavening  Agents  —  Any  of  the  following  agents  singly  or  In  combination  may  be  used: 

a)  Baker's  yeast  [  see  IS  :  1320-1988  'Specification  for  baker's  yeast  ( third  revision  )  ], 

b)  Barm  and  hops, 

c)  Fermented  juice  obtained  from  palms,  and 

d)  Lactice  acid  ferment, 

2.3  Edible  Common  Salt  —  See  IS  :  253-1985  'Specification  for  edible  common  salt  ( third  revision  j\ 
or  edible  iodized  salt  [  see  IS  :  7224-1985  'Specification  for  iodized  salt  (first  revision' )  ]. 

2.4  Water  —  See  IS  :  4251-1967  'Quality  tolerances  for  water  for  processed  food  Industry'. 

3.  Optional  Ingredients  -^  In  addition  to  the  essential  ingredients  specified  in  2,  any  of  the  follow- 
ing ingredients  may  be  added  to  the  bread  dough: 

a)  Milk  and/or  milk  products  —  Condensed  milk  [see  IS:  1166-1986  'Specification  for  con- 
densed milk  (  second  revision  )  ]',  milk  powder  (  whole  and  skim  )  t  see  15  :  1165-1986  'Spe- 
cification for  milk  powder  ( third  revision  )'  ],  whey  and  curd; 

b)  Vital  gluten; 

c)  Sugar  and  sugar  products  such  as  gur,  jaggery,  bura  and  khandsari] 

d)  Honey; 

e)  Liquid  glucose  see  IS  ;  873-1974  'Specification  for  liquid  glucose  {  first  revision  )'; 

f)  Dextrose  monohydrate  [  see  IS  :  874-1975  'Specification  for  dextrose  monohydrate  (  second 
revision  )'  1; 

g)  Malt  products; 

h)  Other  edible  flours  and  starches  —  such  as_  potato  starch,  corn  flour  [  see  IS  :  1005-1976 
'Specification  for  edible  maize  starch  (  corn  flour )  (  second  revision  y  J  and  tapioca  flour 
[  see  IS  :  1318-1969  'Specification  for  edible  tapioca  flour  (  first  revision  )'  ]; 

j)  Edible  oilseed  flour,  both  expeller  pressed  and  solvent  extracted  and  oilseed  protein  con- 
centrates and  isolates; 

K)  Pat  —  hydrogenated  edible  vegetable  oil  or  refined  edible  vegetable  oil  of  a  suitable  type, 
butter,  ghee,  margarine  or  their  mixture; 
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m)  Vitamins  and/or  minerals; 
n)  Lecithin; 
p)  Albumin; 

q)  Fungal  alpha  amylase  —  not  exceeding  100  mg/kg  of  the  mass  of  the  flour; 
r)  Lysine; 
s)  Sorbitol; 
t)  Glycerine; 

u)  Emulsifying  agents  —  permitted  under  the  PFA  Rules; 
v)  Stabilizing  agents  —  permitted  under  the  PFA  Rules; 
w)  Ammonium  chloride  —  not  exceeding  500  mg/kg  of  the  mass  of  the  flour; 
y)  Ascorbic  acid;  and 
z)  Lime  water. 
3^2  Improvers  —  The  following   improvers  in  the  quantities  given  against  each  may  be  used: 

a)  Ammonium  persulphate  :  Not  exceeding  2*5  g/kg  of  the  mass  of  the  flour 

b)  Potassium  bromate  and/or  potas-  :  Not  exceeding  50  mg/kg  of  the  mass  of  the  flour 
sium  iodate 

c)  Calcium  carbonate  :  Not  exceeding  5  g/kg  of  the  mass  of  the  flour 

d)  Acid  calcium  phosphate  :  Not  exceeding  100  g/kg  of  the  mass  of  the  flour 

e)  Calcium  phosphate  :  Not  exceeding  2'5  g/kg  of  the  mass  of  the  flour 

f)  /.-cysteine  hydrochloride  :  Not  exceeding  90  mg/kg  of  the  mass  of  the  flour 

g)  Guar  gum  :  Not  exceeding  50  g/kg  of  the  mass  of  the  flour 

Z.3  Rope  ar)d  Mould  Inhibitors —  The  ioWowng  rope  and  mould  inhibitors  in  the  qaantfti^s  given 
agairrsft  eaeh-HRfiay^be  used: 

a)  Calcium  or  sodium  propionate  :  Not  exceeding  5'0  g/kg  of  the  mass  of  the  flour 

b)  Acetic  acid  (  glacial  )  or  lactic  acid  :  Not  exceeding  2'5  g/kg  of  the  mass  of  the  flour 

c)  Vinegar  :  Equivalent  to  the  concentration   of  acetic  acid 

permitted 

d)  Sodium  diacetate  :  Not  exceeding  4'0  g/kg  of  the  mass  of  the  flour 

e)  Acid  sodium  pyrophosphate  :  Not  exceeding  5*0  g/kg  of  the  mass  of  the  flour 

f)  Sorbic  acid  or  its  sodium,  potassium         :  Not  exceeding  I'O  g/kg  of  the  mass  of  the  flour 
or  calcium  salts 

3.4  Dough  Conditioners  —  Calcium  or  sodium  salt  of  stearoyi  2-lactylate  not  exceeding  50  g/kg  of 
the  mass  of  the  flour  may  be  used. 

4.  General  Requirements 

4.1  The  bread  shall  be  baked  in  the  conventional  form  or  in  any  other  form  as  agreed  to  between 
the  purchaser  and  the  vendor.  The  crust  shall  be  free  from  blisters  and  shall  be  of  a  uniform, 
golden  to  light  brown  colour.  The  crust  shall  not  be  burnt  and  shall  be  free  from  soot  and  any 
foreign  matter. 

4.1.1  The  loaf  shall  have  a  volume/mass  ratio  not  less  than  2^5  when  tested  by  the  method  pres- 
cribed in  Appendix  A.  The  crumb  shall  have  small  pores  uniformly  distributed  throughout  and  with 
thin  cell  walls.  It  shall  be  free  from  non-porous  mass,  splits  and  large  holes,  lumps  of  flour  or  salt, 
or  any  other  evidence  of  incomplete  mixing  or  baking. 

4.1.2  There  shall  be  no  hollow  between  the  crust  and  the  cru-^.b. 

4.1.3  The  flavour  shall  be  characteristic  of  fresh,  well-baked  bread,  free  from  bitterness  or  any 
other  objectionable  flavour  or  taste. 

4.1.4.The  fcread  shall  also  be  free  from  indications  of  'rope'  or  'mould'. 

4.2  The  bread  shall  be  manufactured  in  premises  maintained  under  'hygienic  conditions  (  see  IS  ; 
5059-1969  'Code  for  hygienic  conditions  for  large  scale  biscuit  manufacturing  units  and  bakery 
units'). 

4.3  The  bread  shall  also  conform  to  the  requirements  given  in  Table  1. 
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SI  No. 

i) 

ii) 

iii) 

iv) 


TABLE    1  REQUIREMENT  FOR  WHITE  BREAD 

(  Cfauses  4.3,  9.1  and  F-5.1.3  ) 


Characteristic 

Total  solid  content,  percent  by  mass,  Min 

pH  of  the  bread 

Acid  insoluble  ash  (  on  dry  basis  ) 

Crude  fibre  (  on  dry  basis  ),  percent  by 
mass,  Max 


luirement 

Method  of  Test  (  Ref  to 
Appendix  ) 

60 

B 

5*0  to  6-0 

C 

CM 

0 

0-5 

E 

5.  Mass  —  The  mass  of  the  bread  loaf  shall  conform  to  the  provisions  of  the  Standards  of  Weights 
and  Measures  (  Packaged  Commodfties  )  Rules,  1977. 

6.  Packing  —  The  bread  shall  be  wrapped  or  packed  as  such  or  in  sliced  form  in  clean  waxed 
paper,  or  any  other  suitable  foodgrade  wrapper  to  preserve  freshness. 

7.  Marking — The  following  particulars  shall  be  clearly  and  indelibly  marked  on  each  pack  of 
bread  on  the  outer  side  of  the  wrapper;  printing,  if  any,  shall  be  done  by  non-toxic  and  non-trans- 
ferable ink: 

a)  Name  of  the  material; 

b)  Name  and  address  of  the  manufacturer; 

c)  Trade  name,  if  any; 

d)  Mass  of  the  loaf  when  packed; 

e)  Any  added   ingredients,  for  example,   nutrients  like  vitamins  or  minerals,   preservatives, 
dough  conditioners  or  emulsifying  agents; 

f)  Date  of  manufacture;  and 

g)  Other  labelling   requirements  according  to  the  provisions   of  the  Standards  of  Weights  and 
Measures  (  Pacf^aged  Commodities  )  Rules,  1977/PFA  Regulations. 

7.1  Standard  Marking  —  Details  available  with  the  Bureau  of  Indian  Standards. 

8.  Sampling  —  Representative  samples  of  the  material  and  criteria  for  ascertaining  conformity  of 
the  materials  to  the  requirements  of  this  specification  shall  be  as  prescribed  in  Appendix  F. 

9.  Tests 

9.1  Tests  shall  be  carried  out  as  prescribed  in  4.1.1  ant;!  appropriate  appendices  given  in  Table  1. 

9.2  Qi/aWy  o/"/?ea5fe/?/s  —  Unless  specified  otherwise,  pure  chemicals  shall  be  employed  in  tests 
and  distilled  water  r  see  IS  :  1070-1977 'Specification  for  water  for  general  laboratory  use  (second 
revision  )'  ]  shall  be  used  where  the  use  of  water  as  a  reagent  is  intended. 

Note  —  'Pure  chemicals'  shall  mean  chemicals  that  do  not  contain  impurities  which  affect  the  test  results. 


APPENDIX    A 

(  Clauses  4.1.1  and  F-4.1  ) 

DETERMINATION  OF  VOLUME/MASS  RATIO 


A-1.  Equipment 


A-1.1  Wooden  Box  —  Large  enough  to  contain  a  loaf  of  bread  in  such  a  manner  that  the  top  surface 
of  the  loaf  remains  about  1  5  cm  below  the  top  level  of  the  box  when  the  loaf  is  placed  over  a  thin 
layer  of  rape  seeds  or  mustard  seeds  in  the  box. 


A-1 .2  Graduated  Cylinder  and  Glass  Beaker 
A-1. 3  Rape  Seeds  or  Mustard  Seeds 
A-1. 4  Weighing  Scale  —  5-kg  capacity. 


1  000-ml  capacity. 
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A-2.  Procedure 

A-2.1  Determination  of  Density  of  Rape  Seeds —  Weigh  the  beaker  on  the  weighing  scale.  Transfer 
500  ml  of  rape  seeds  or  mustard  seeds  from  the  measuring  cylinder  to  the  beaker  and  reweigh. 
Take  the  average  of  three  readings  and  calculate  the  density  of  the  seeds  as  follows: 

Density  of  seeds  (D).  g/ml  =     ^  ^  ~^^  ^ 

where 

B  =  average  mass,  in  g,  of  the  beaker  plus  500  ml  of  rape  or  mustard  seeds;  and 
A  =  mass,  in  g,  of  the  beaker. 

A-2.2  Determination  of  Volume  of  Loaf  —  Weigh  the  loaf  after  it  is  cooled  to  room  temperature  and 
record  the  mass.  Fill  the  wooden  box  with  rape  seeds  avoiding  air  pockets  and  level  the  tojD  surface 
of  the  seeds  with  a  wooden  plate.  Weigh  the  box  with  the  seeds.  Take  two  such  readings  and 
record  the  average.  Empty  out  the  seeds  leaving  a  thin  layer  at  the  bottom  of  the  box.  Place  the 
loaf  on  this  layer  of  seeds  and  fill  the  rest  of  the  space  in  the  box  with  rape  seeds.  Level  off  the 
surface  of  the  seeds  with  a  wooden  plate.  Weigh  the  box  again.  Take  two  such  readings  and  record 
the  average. 

P/?£Ci4L/7/0/V  — Do  not  press  the  loaf  while  keeping  in  the  box.  It  should  be  placed  on  the 
layer  of  the  seeds.  The  upper  surface  of  the  seeds  should  be  levelled  off 
with  the  sides  of  the  box. 

Note  —  Testing  shall  be  done  before  slicing. 

A-3.  Calculation  —  Calculate  the'volume  of  the  loaf  in  the  following  manner  and  determine  the 
volume/mass  ratio: 

C  —  £ 

Volume,  in  ml,  of  the  loaf   =  — ^ — 

where 

C  ==  average  mass,  in  g,  of  the  box  filled  with  seeds  plus  mass  of  the  loaf; 

£  =  average  mass,  in  g,  of  the  box  filled  with  loaf,  with  seeds  in  the  residual  space;  and 

D  ==  density  (  g/ml )  of  rape  seeds  (  see  A-2.1  ). 

APPENDIX     B 

[Table  1,  item  (i)  ] 

DETERMINATION  OF  TOTAL  SOLID  CONTENT 

B-1.  Procedure  —  Take  three  slices  one  from  the  centre  and  one  each  from  the  ends  ( last  but  one 
for  each  end  )  and  cut  into  fine  pieces  and  accurately  weigh  about  10  g  in  a  suitable  moisture  dish 
of  porcelain  or  silica  which  has  been  previously  dried  in  an  air-oven.  I^lace  the  dish  with  contents  fn 
an  air-oven  maintained  at  105  ±  2T  for  about  four  hours.  Cool  in  a  desiccator  and  weigh.  Heat 
again  in  an  air-oven  at  105  ±  2°C  for  half  an  hour.  Cool  in  a  desiccator  and  weigh.  Repeat  this 
process  of  heating,  cooling  and  weighing,  till  the  difference  between  two  consecutive  weighings 
is  less  than  10  mg.  From  the  loss  in  mass,  calculate  the  percentage  of  moisture.  Preserve  the 
sample  for  determination  of  crude  fibre  (  E-2  ). 

B-2.  Calculation  -  Find  the  average  of  moisture  content  of  the  two  sets  of  slices  (  see  F-3.3  ). 
The  total  solid  content,  percent  by  mass,  shall  be  obtained  by  subtracting  the  percentage  of  mois- 
ture from  100. 

APPENDIX     C 

[Table  ^  Jtem  (ii)  ] 

DETERMINATION  OF  pH  OF  AQUEOUS  EXTRACT 

C-1-  General  —  pH  of  the  aqueous  extract  of  bread  shall  be  determined  either  by  pH  meter  with 
glass  electrode  or  by  a  suitable  pH  comparator  provided  with  standard  colour  discs.  In  case  of 
dispute,  however,  pH  shall  be  determined  by  the  pH  meter. 

C-2.  Apparatus  —  pH  meter  with  glass  electrode  or  pH  comparator.  The  latter  provided  with 
standard  pH  colour  discs  for  the  indicator  solutions  given  under  C-3.2. 
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C«3.  Reagents 

C-3.1  Water  —  Use  distilled  water  of  pH  6'2  to  7*0.  Boil  it  for  about  10  minutes  and  cool  to  room 
temperature  immediately  before  use.  Redistil  the  water  in  an  all-glass  apparatus  if  its  pH  does  not 
lie  within  this  range. 

C-3-2  Indicator  Solution 

C-3.2.1  Universal  indicator 

C-4.  Procedure 

C'AA  Preparation  of  Aqueous  Extract  of  the  Material  —  Grind  to  a  fine  paste  about  10  g  of  the 
material  in  a  glass  pestle  and  mortar,  add  100  ml  of  water  and  mix  thoroughly.  Allow  the  mixture 
to  stand  for  about  15  minutes.  Filter  the  mixture  and  collect  the  filtrate  in  another  beaker. 

C-4.2  Determination  of  pH  of  Aqueous  fx/rac/ —  Determine  the  pH  of  the  solution  by  the  pH 
meter,  or  by  using  the  pH  comparator  as  described  in  C-4.2.1. 

C-4.2.1  Clean  the  two  glass  tubes  of  the  pH  comparator  with  carbon  tetrachloride  to  remove  any 
oily  or  greasy  film  on  them  and  allow  the  tubes  to  dry.  Fill  the  two  tubes  with  the  aqueous  extract 
to  the  10-ml  mark.  Add  5  drops  of  universal  indicator  solution  to  the  extract  contained  in  one  of  the 
tubes  and  mix  the  contents  well.  Insert  the  standard  colour  discs  provided  for  the  universal  indi- 
cator in  the  pH  comparator.  Place  the  two  tubes  in  position  in  the  comparator,  the  one  without  the 
indicator  being  placed  behind  the  colour  discs  and  compare  the  colour  until  the  nearest  colour 
match  is  obtained.  Record  the  approximate  pH  of  the  aqueous  extract.  Discard  the  contents  of  the 
glass  tube  to  which  indicator  had  been  added,  wash  with  water  and  dry  it.  Clean  the  tube  with 
carbon  tetrachloride  and  dry  it.  Fill  the  tube  with  the  aqueous  extract  to  the  1d-ml  mark,  add  5  drops 
of  the  universal  indicator  solution  and  mix  the  contents  well.  Place  this  tube  in  position,  replace 
the  previous  standard  colour  disc  with  the  one  provided  for  the  indicator  used  and  read  the  exact 
pH  of  the  solution  when  the  nearest  colour  match  is  obtained. 


APPENDIX     D 

[Table  1,  item  (iii)  ] 

DETERMINATION  OF  ACID  INSOLUBLE  ASH 

D-1.  Reagent 

D-1.1  Dilute  Hydrochloric  Acid  —  5  N,  prepared  ifrom  concentrated  hydrochloric  acid  conforming  to 
IS  :  265-1976  'Specification  for  hydrochloric  acid  (  second  revision  )'  by  diluting  1  volume  of  hydro- 
chloric acid  with  2*5  volumes  of  water. 

D-2.  Procedure 

D-2.1  Cut  the  slices  of  bread  into  fine  pieces  and  accurately  weigh  about  10  g  in  a  porcelain  dish. 
Place  the  dish  with  the  contents  in  an  air-oven  maintained  at  105  ±  2X  for  about  4  ^hours.  Coo!  in 
a  desiccator.  Ignite  the  material  in  the  dish  with  the  flame  of  a  suitable  burner  for  about  one  hour. 
Complete  the  ignition  by  keeping  in  a  muffle  furnace  at  a  temperature  between  550  and  600°C  for 
one  hour.   Cool  the  dish  in  a  desiccator. 

D-2,1.1  To  the  ash  contained  in  the  procelain  dish,  add  25  ml  of  dilute  hydrochloric  acid;  cover 
with  a  watch-glass  and  heat  on  a  water-bath  for  10  minutes.  Allow  to  cool  and  filter  the  contents  of 
the  dish  through  Whatman  filter  paper  No.  42  or  its  equivalent.  Wash  the  filter  paper  with  water 
until  the  washings  are  free  from  the  acid.  Return  the  filter  paper  and  residue  to  the  dish.  Keep  it  in 
an  electric  air-oven  maintained  at  135  ±  2X  for  about  3  hours.  Keep  the  dish  in  a  muffle  furnace  at 
a  temperature  between  550  and  SOO^'C  for  one  hour.  Cool  the  dish  in  a  desiccator  and  weigh.  Heat 
the  dish  again  at  a  temperature  between  500  and  600X  for  30  minutes.  Cool  in  a  desiccator  and 
weigh.  Repeat  the  process  of  heating  for  30  minutes,  cooling  and  weighing  until  the  difference  be- 
tween the  two  successive  weighings  is  less  than  one  milligram.  Record  the  lowest  mass. 

D*3.  Calculation 

A    ..  .        ....         u  /        ^      u     .    X  *u  10  000(M»-M) 

Acid  insoluble  ash  (  on  dry  basis  ),  percent  by  mass   =  — /  /^^  ^  f^\j — 
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where 

Mt  =  mass,  in  g,  of  the  dish  with  the  acid  insoluble  ash; 
M  =  mass,  in  g,  of  the  empty  dish; 

Ml  =  mass,  in  g,  of  the  dish  with  the  material  taken  for  the  test;  and 
T  =  percentage  of  total  solid  content  (  see  B-2.  ), 

A  PPENDIX     E 

{Table  Litem  (iv)] 

DETERMINATION  OF  CRUDE  FIBRE 

£-1.  Reagents 

E-1.1  Petroleum  Ether 

E-1.2  Dilute  Sulphuric  Acid  —  1*25  percent  {rnlv),  accurately  prepared. 

E-1.3  Sodium  Hydroxide  Solution  —  l'25  percent  {mfv),  accurately  prepared. 

E-1-4  Ethyl  Alcohol  —  95  percent  by  volume. 

E-2.  Procedure  —  Weigh  accurately  about  2*6  g  of  the  moisture-free  sampje  after  determining  the 
total  solid  content  (  B-2  )  and  extract  for  about  one  hour  with  petroleum  ether,  using  a  Soxhiet 
apparatus.  Transfer  the  fat-free  material  to  a  1-litre  flask.  Take  200  ml  of  dilute  sulphuric  acid  in  a 
beaker  and  bring  to  boil.  Transfer  the  whole  of  the  boiling  acid  to  the  flask  containing  the  fat-free 
material  and  immediately  connect  the  flask  with  a  water-cooled  reflux  condenser  and  heat,  so  that 
the  contents  of  the  flask  begin  to  boil  within  one  minute.  Rotate  the  flask  frequently,  taking  care 
not  to  allovy  the  material  to  stick  to  the  sides  of  the  flask,  and  not  to  keep  the  material  out  of  con- 
tact with  the  acid.  Continue  boiling  for  exactly  30  minutes.  Remove  the  flask  and  filter  through  fine 
linen  (  about  18  threads  to  the  centimetre  )  held  in  a  funnel,  and  vyash  with  boiling  water  until  the 
washings  are  no  longer  acid  to  litmus.  Bring  some  quantity  of  sodium  hydroxide  solution  to 
boil  under  a  reflux  condenser.  Wash  the  residue  on  the  linen  into  the  flask  with  200  ml  of  the  boiling 
sodium  hydroxide  solution.  Immediately  connect  the  flask  with  the  reflux  condenser  and  boil  for 
exactly  30  minutes.  Remove  the  flask  and  immediately  filter  through  the  filtering  cloth.  Thoroughly 
wash  the  residue  with  boiling  water  and  transfer  to  a  Gooch  crucible  prepared  with  a  thin  but 
compact  layer  of  ignited  asbestos.  Wash  the  residue  thoroughly  first  with  hot  water  and  then  with 
about  15  ml  of  ethyl  alcohol,  95  percent  by  volume.  Dry  the  Gooch  crucible  and  contents  at  105  ± 
2*^C  in  an  air-oven  to  constant  mass.  Cool  and  weigh.  Incinerate  the  contents  of  the  Gooch  crucible 
in  electric  muffle  furnace  at  600  ±  20X  until  all  the  carbonaceous  matter  is  burnt.  Cool  the  Gooch 
crucible  containing  the  ash  in  a  desiccator  and  weigh. 

E-3.  Calculation 

Crude  fibre  (  on  dry  basis  ),  percent  by  mass  = — j^ — ~ 

where 

M\  —  mass,  in  g,  of  Gooch  crucible  and  contents  before  ashing; 
M%^  mass,  in  g,  of  Gooch  crucible  containing  asbestos  and  ash;  and 
M  ==  mass,  in  g,  of  the  moisture-free  material  taken  for  the  test. 

APPENDIX     F 

(  Clause  8.1  ) 

SAMPLING  OF  WHITE  BREAD 

F-1.  General  Requirements 

F-1.1  The  samples  shall  be  placed  in  clean  and  dry  bottles  and  shall  be  stored  in  such  a  manner 
that  the  material  is  not  unduly  affected. 

F-1.2  Each  container  containing  the  samples  shall  be  sealed  air-tight,  and  marked  with  full 
details  of  sampling,  such  as  date  and  time  of  sampling,  batch  or  code  number,  name  of  the 
manufacturer,  and  other  relevant  particulars. 
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F-1.3  Unless  otherwise  agreed  to  between  the  purchaser  and  the  vendor,  sampling  shall  be  done  at 
the  bakery. 

F-1.4  Sampling  shall  be  done  by  a  person  agreed  to  between  the  purchaser  and  the  vendor,  and  if 
desired  by  them,  in  the  presence  of  the  purchaser  (  or  his  representative  )  and  the  vendor  (  or  his 
representative  ). 

F-1.5  Samples  shall  be  tested  within  36  hours  of  sampling. 

F-2.  Scale  of  Sampling 

F-2.1  Z.O/  — AM  the  loaves  in  a  consignment  belonging  to  the  same  batch  of  manufacture  shall 
constitute  a  lot.  If  the  consignment  is  declared  to  consist  of  different  batches  of  manufacture,  the 
loaves  of  the  same  batch  shall  be  grouped  together  and  each  group  shall  constitute  a  separate  lot. 

F-2-1.1  Loaves  shall  be  tested  from  each  lot  for  ascertaining  their  conformity  to  the  requirements 
of  this  specification. 

F-2-2  The  number  of  loaves  to  be  tested  from  a  lot  shall  depend  on  the  size  of  the  lot  and  shall  be 
in  accordance  with  Table  2, 

TABLE  2    NUMBER  OF  LOAVES  TO  BE  SELECTED  FOR  SAMPLING 

(  Clauses  F-2.2,  F-2.3.1.  F-3.2,  F-3.1  and  F-3.3  ) 

No.  of  Loaves  in  Sample   Size  for  Visual  Sample  Size  for 

the  Lot  Examination  and  Volume  Chemical    Analysis 

Mass  Ratio 

(/V)  (/Ji)  (Aij) 

Up  to    50  3  3 

51  ,,  150  5  '             '                                                    3 

151  ,,300  8  6 

301  ,,500  /13  6 

501  and  above  20  9 

F-2.3  The  loaves  selected  for  sampling  shall  be  chosen  at  random  from  the  lot.  In  order  to  ensurfe 
the  randomness  of  selection,  procedures  given  in  IS  :  4905-1968  'Methods  for  random  sampling  may 
be  used.  In  case  this  standard  is^not  readily  available,  the  following  procedure  is  recommended  for 
use. 

F-2.3.1  Starting  from   any   loaf,   count  them   as   1,2,3, up  to  r  and  so  on  in  one  order, 

where  r  is  the  integral  part  of  yV//?,  A/ being  the  total  number  of  loaves  in  the  lot  and  /?  = 
(  Hi  +  A72 ),  the  number  of  loaves  to  be  selected  (  see  Table  2  ).  Every  rth  loaf  thus  counted  shall 
be  withdrawn  to  give  required  number  of  loaves  in  the  sample. 

F-3.  Test  Samples  and  Referee  Sample 

F-3.1  Loaves  selected  according  to  F-2.3  shall  be  divided  into  two  sets, /?  and  a?2,  according  to 
Table  2 

F.-3,2  Loaves  divided  according  to  /7i  of  Table  2  from  the  selected  sample  shall  constitute  test  sam- 
ples for  visual  examination,  mass  and  volume/mass  ratio. 

F-3.3  The  bread  loaves  selected  from  a  lot  according  to  n^  of  Table  2  shall  be  separated  into  sets 
of  three  loaves  each.  From  each  of  the  three  loaves  in  a  set,  two  slices  shall  be  taken  from  near  the 
end  (  last  but  one  for  each  end  )  and  other  two  from  the  centre.  Thus,  two  pairs  of  slices  shall  be 
obtained  from  each  of  the  three  loaves  in  the  set.  The  two  pairs  from  one  bread  shall  be  marked 
for  the  purchaser,  another  for  the  vendor  and  third  for  the  referee.  Each  of  these  pairs  of  slices 
shall  be  immediately  transferred  to  thoroughly  dried  glass  bottles,  sealed  air-tight  and  labelled  with 
aiithe  particulars  of  sampling  given  in  F-1.2.  The  quantity  of  the  material  in  each  such  sealed 
glass  bottle  shall  constitute  a  test  sample. 

F-3.4  The  remainder  of  each  loaf  selected  from  a  lot  shall  be  reduced  to  small  pieces  and  mixed 
together  so  as  to  form  a  composite  sample.  The  quantity  of  material  in  the  composite  sample  shall 
foe  suiTiclent  to  make  triplicate  determinations  for  all  the  characteristics  to  be  tested  on  the  com- 
posite sample  (  see  F-4,3  ).  The  composite  sample  shall  be  divided  into  three  equal  parts,  one  for 
the  purchaser,  another  for  the  vendor  and  the  third  for  the  referee.  These  shall  be  immediately 
transferred  to  thoroughly  dried  glsss  bottles,  sealed  air-tight  and  labelled  with  all  the  particulars  of 
sampling  given  in  F-1.2. 
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F-3.5  Referee  Sample  —  Referee  samples  shall  consist  of  the  composite  sample  and  a  set  of  indi- 
vidiual  test  samples  marked  for  the  purpose  and  shall  bear  the  seals  of  the  purchaser  and  the 
vendor  and  shall  be  kept  at  a  place  agreed  to  between  the  two. 

F*4.  Number  of  Tests 

F-4.1  All  samples  of  loaves  (see  F-3.2  )  shall  be  inspected  for  visual  characteristics  (see  4) 
namely,  colour  of  the  crust,  blisters  on  the  crust,  hollowness  between  the  crust  and  the  crumb., 
etc.  Each  loaf  shall  be  tested  for  volume  (see  4,1.1  )  according  to  Appendix  A.  Each  loaf  shall 
also  be  weighed  (  see  5  )  individually  and  the  weights  recorded. 

F-4.2  Tests  for  determination  of  total  solid  content  shall  be  conducted  individually  on  each  of  the 
sample  pair  (  see  F-3.3  ).  The  crude  fibre  content  shall  be  conducted  on  each  set  of  test  sample. 

F-4.3  The  test  for  determination  of  hydrogen  ion  concentration  (pH)  and  acid  insoluble  ash  shall 
be  conducted  on  the  composite  sample  as  prepared  under  F-3.4. 

F-5.  Criterion  for  Conformity 

F-5.1  A  lot  shall  be  declared  to  have  conformed  to  this  specification  if  F-5-1.1  to  F-5.1.3  are 
satisfied. 

F-5.1.1  A  lot  shall  be  declared  to  have  satisfied  the  requirements  of  visual  chara.cteristics  given 
under  4,  volume  (  see  4.1.1  ),  and  mass  (  see  5  ),  if  each  of  the  loaves  tested  under  F>4.1  satisfies 
the  corresponding  requirements. 

F-5.1.2  For  individual  samples  —  The  lot  shall  be  declared  to  have  satisfied  the  requirement  of 
total  solid  and  crude  fibre  content,  if  each  of  the  test  (  see  F-4.2  )  shows  a  total  solid  content  of 
more  than  60'0  percent,  and  crude  fibre  less  than  0*5  percent. 

*F-5.1.3  For  composite  sample  —  The  lot  shall  be  declared  to  have  satisfied  the  requirements  of 
hydrogen  ion  concentration  (pH)  and  acid  insoluble  ash  if  the  test  results  on  the  composite  sample 
satisfy  the  corresponding  requirements  given  in  Table  1. 


EXPLANATORY     NOTE 

White  bread  is  prepared  either  by  the  straight  dough  method,  or  sponge  or  *no  time'  mechanically 
developed  dough  method.  Wheat  flour  is  the  principal  ingredient.  Compressed  baker's  yeast 
(  Saccharomyces  cerevisiae  )  or  its: active  dry^form  is  used  as  a  leavening  agent  for  the  dough.  Brew 
containing  yeast,  or  prepared  from  malt-hops  or  potatoes  is  also  used  in  the  fermentation  of  the 
dough.  Essential  and  optional  ingredients  to  be  used  in  the  preparation  of  white  bread  are  indicated 
under  2  and  3  of  this  stem4ard. 

This  standard  was  first  published  in  1959  and  was  subsequently  revised  in  1968  and  then  in  1979. 
In  the  earlier  revisions,  the  limits  for  acid  insoluble  ash,  crude  fibre  and  test  for  determination  of 
volume/mass  ratio  were  prescribed.  The  total  solid  content  of  the  bread  was  slightly  decreased  and 
the  list  of  optional  ingredients  was  expanded  and  a  new  clause  for  dough  conditioners  was  also 
included.  In  view  of  the  latest  technological  advances,  the  Committee  felt  that  this  standard  should 
be  further  revised.  In  this  third  revision,  the  list  of  optional  ingredients  has  been  further  expanded 
and  the  limits  for  some  of  these  have  been  modified. 

For  the  purpose  of  deciding  whether  a  particular  requirement  of  this  standard  is  complied  with, 
the  final  value,  observed  or  calculated,  expressing  the  result  of  a  test  6r  analysis,  shal  I  be  rounded 
off  in  accordance  with  IS  :  2-1960  'Rules  for  rounding  off  numerical  values  (  revised  )'.  The  num- 
ber of  significant  places  retained  in  the  rounded  off  va!ue  should  be  the  same  as  that  of  the  speci- 
fied value  in  this  standard. 
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AMENDMENT  NO.  1     APRIL '  1990 
TO 
IS  1483 :  1988  SPECIFICATION  FOR  WHITE  BREAD 

(Third  Revision) 

(  Page  2,  clause  4.1.1.  line  1  )  —  Substitute '  3.0  'for  *  2.5  *. 


(FADC25) 
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